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PLINY THE 
ELDER. 
ALL DAY, 
EVERYDAY. 


KITCHEN OPEN 
MON - SAT 
4:00 PM 


$4 WELL DRINKS / $1 OFF ALL DRAUGHT BEERS MONDAY-FRIDAY 4PM-7PM 


MOJITOJMONDAY{(4PRM:SPRM) ) 
EVERY MONDAY AFTERNOON CASSY BUSTS OUT THE FRESH FRUIT TO\MAKE YOU ) 


TASTY MOJITOS, GREYHOUNDS, AND MORE TO WET YOUR WHISTLE.. 


MONDAY’S SUCK, SO WE’RE RUM: li SOMETHING SPECIAL EVERY MONDAY. 
NIGHT TO GET YOU OVER YOUR FIRST DAY BACK AT WORK AND PREPARE YOU FOR 
THE WEEK AHEAD.. 

EVERY MONDAY NIGHT FROM 11PM-2AM, WE ROLL BACK OUR DRINK PRICES To 
HAPPY HOUR LEVELS: 

$4 WELL DRINKS AND $1 OFF DRAUGHT BEERS.. 


ONE TEQUILA. TWO TEQUILA, THREE TEQUILA, FLOOR... 
$6 GETS YOU AN ICE COLD CAN OF TECATE AND SHOT OF HORNITOS oi 


ALIAS WAS LSD 
IT’S LIKE YOUR PARENT'S BASEMENT, ONLY THEY’RE ALWAYS OUTTA TOWN... $5 GETS 
YOU AN ICE COLD 120Z CAN OF PBR AND A SHOT OF WHISKEY EVERY_WEDNESDAY... 


THROW BACKGTHURSDAY, 

CELEBRATE THE PAST OF THIS GLORIOUS CITY WITH “THE STEVE MCQUEEN” DRINK 
SPECIAL: AN ICE COLD CAN OF ANCHOR CALIFORNIA LAGER AND A SHOT OF BULLEIT 
BOURBON FOR $8... 


INS Gra OO CUR SHASEING EAALIuS AT GINS STO 


BENDERS BAR & GRILL 


806.8. Van Ness @19th® 415.824.1800 * WWW.BENDERSBAR.COM 
Mon-Thu 4pm-2am ¢ Fri-Sun 2pm-2am 


Emp ror 


Boozeland 


COCKTAILS ¢ BEER © PATIO 
POOL * SHUFFLE BOARD 
FO 
0) a NE NLOTO) is KOA 
7 DAYS A WEEK 
HAPPY HOUR 

M-F 12 NOON TO 7 AM 
FO 

UPSTAIRS BAR AVAILABLE 
FOR PRIVATE PARTIES 


510 LARKEN at turk the tenderloin 
415 926 S118 - EmperorNortons.com 
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HOMEBREW HEAVEN 


Ferment Drink Repeat carves aniche in S.F.’s growing small-scale beer world. 





BY MAX DeNIKE 


If you ever thought homebrewers 
were akin to model airplane enthusiasts — 
knowledgeable, passionate, and dedicated, but in 
the end mostly gluing sticks together — a host of 
young San Francisco breweries will quickly prove 
you wrong. Whether you call them “nano,” “small- 
batch,” or “craft,” they’re popping up in all corners 
of the city, and that’s a good reason to have an- 
other round. 

Beer in general seems to be having its 
moment nationwide, and San Francisco is 
no exception. Long gone are the days of “im- 
ported” and “domestic” beer 
lists. There are now so many 
options, it’s almost impossible 
to go wrong — and many of 
those options are made and 
served right in your neighbor- 
hood. For the beer drinker, 
this is good. It allows one to 
be picky, or at least figure out 
precisely what piques their palate. 

One such establishment is Ferment.Drink. 
Repeat, which stretched the city’s brewery map 
all the way down to Portola. Husband-and-wife 
team Kevin and Shae Inglin are the fuel behind 
FDR, built on Kevin’s decades of homebrewing 
experience. If you've never heard of or visited 
the brewery and taproom on San Bruno Ave- 
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Ferment Drink Repeat 
2636 San Bruno Ave., 


415-825-5657 or 
fermentdrinkrepeat.com 





nue, you're missing out on something intensely 
creative and absolutely delicious. 

“Consumers’ knowledge about craft beer 
is noticeably more sophisticated than even 
two years ago,’ says Joanne Marino, executive 
director of the San Francisco Brewers Guild. 
“And their relationship with the breweries has 
changed substantially, too. They now bond with 
their local brewers. They embrace the neigh- 
borhood taproom as a regular hangout, often 
visiting any time of day.” 

For Kevin and Shae, that relationship with 
the customer is paramount. And luckily for the 
customer, they’re easy to like. Kevin’s dry wit 
and deadpan delivery come 
through when Shae talks 
about how they met (“You 
married me knowing I brewed 
beer”) and Kevin’s reaction 
when Shae came up with the 
brewery’s name (“And to my 
credit, I said, ‘Great, that’s 
awesome!’ ”). 

By the way, it’s mere coincidence that the 
brewery shares initials with the man who was 
president when Prohibition was repealed, 
although the Inglins have embraced the con- 
nection: Shae’s brother created some posters 
for the taproom that were inspired by Works 
Progress Administration-era propaganda. 

The Inglins want FDR to be a cornerstone 


Photo by Ferment.Drink.Repeat 
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of the neighborhood, so they’ve linked up with 
ArtSpan, a local organization that promotes 
new and established San Francisco artists, to 
host opening receptions and provide wall space 
for artwork. And in perhaps the truest nod to 
community, a successful crowdfunding cam- 
paign on CrowdBrewed helped launch FDR. 

“It’s a small, family-run business,” Shae says. 
“You're either going to see me, Kevin, or Kev- 
in’s brother Brian here in the taproom, and my 
friend Stacey works Friday evenings.” 

Kevin and Shae arrived in San Francisco 
years ago via Germany when Kevin, who spent 
21 years in the Army, took over the ROTC pro- 
gram at San Francisco State University as the 
professor of military science. Kevin is originally 
from Washington state, and Shae is a native 
of Maine, and sometimes you will find a New 
England influence in their beers. For instance, 
during a visit to FDR in late February, they 
were pouring Hella Wicked Double IPA (named 
after a combo of slang words dear to the hearts 
of Bay Area and Northeast natives, respective- 
ly). 

Naming conventions aside, the brew is a 
great example of Kevin’s ingenuity. The West 
Coast and New England styles of IPA are vastly 
different, yet Kevin managed to find a happy 
middle ground between bitter and juicy, using 
Vermont IPA yeast in fermentation. 

Two other standouts in late February were 
the Saint Lucy Lager, brewed in collaboration 
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with Jen Jordan, the first female brewer in 
Anchor Brewing’s history; and El Unicornio 
Mexican White Stout, crafted with Kenneth 
Libeson, who supported FDR’s CrowdBrewed 
campaign. 

The lager is an homage of sorts to a Chris- 
tian martyr named Saint Lucy, who had to 
be executed by sword after bundles of wood 
intended to burn her alive would do nothing 
more than smoke when lit. Why is this import- 
ant to note? Because the beer she’s named after 
carries a distinct smokiness through the palate, 
almost like the peat-dominated finish of a good 
scotch. 

As for El Unicornio, it’s a good example of 
trying something before you cast judgment. 
Somehow the distinct spice-cinnamon-cocoa 
flavor profile of a Mexican hot chocolate seam- 
lessly found its way into a beer, and the result 
is a slightly sweet and fiery stout unlike any 
other. 

These three beers might sound too adven- 
turous or self-indulgent, but Kevin sees things 
differently. Where certain breweries brew beer 
they like and expect their customers to feel the 
same way, he says FDR is quite the opposite. 

“We haven’t made any beers that are so out- 
there, so hard to drink,” Kevin says. 

In spite of the word appearing in the brew- 
ery’s name, they’re not making repeats, either. 
Nor are they striving for a cult following built 
around one flagship beer. Unless you're a true 
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EVENINGS AT THE CLIFF House 


Warm & Cozy Inside, Amazing Views Outside! 


« Wine Lovers’ Tuesday — Half Priced Bottled Wines* 


- Bistro Wednesday Nights — $30 Three-Course Prix Fixe 


- Friday Night Jazz in the Balcony Lounge 


iT0loT0h Xe) i alm meleteys 
SyYelammcclareae) 
415-386-3330 
VVAWAWAGitimleleicnaelen 


ULTIMATE 
seh) @ Gy: 


\hiskie} 


OF THE WORLD 


San Jose / March 30 
San Francisco / March 31 


OVER 200 WHISKIES 


Food + Cigar and Whisky Palrings - Seminars 


; riz e 
55 4 ke meiilal 


: 


www. W hiskiesOfrThe Wort com 


ad Py - 


5 pomsor: ~t 
BevMo! SanFrancisco * 
EiTi ef WOWSE #wowsil 


dus “ over 21 to attenmia 


6 SFWEEKLY.COM | DRI 


Valet parking every night after 5:00 pm. 
*Some restrictions apply. 
ace)nave)d(olalsw-] (=m ale) m/-]|(eRe)amate)|(et-\VAe 


Es DRINK 2017 | BEER 


regular. each time you visit the taproom, you ll 
probably find a different lineup than the last 
time. 

“We don't really subscribe to the notion 
that there’s a ‘best beer in the world, because 
who's had every beer in the world?” Kevin 
says. ‘We’re not focused on ratings. I try to 
brew the best beer I can make that day, and 
I’m always looking to improve.” 

Homebrewers will also find a lot to love at 
FDR, as Kevin has kept his roots alive through 
an onsite shop carrying everything people 
need to make their own beer. Kevin will even 
supply you with his own recipes, scaled down 
for the domestic setup. 

“It never appealed to me to be a production 
brewery, where we bottled and canned every- 
thing, because then you send the product out 
the door,” Kevin says. “It just becomes some 
commodity ... more than just a business. We 
thought it’s more interesting to have people 
have the beers right in front of you, and you 
get their immediate feedback.” 

“We really want people to know who 
brewed their beer,” Shae adds. 

In fact, they initially wanted to be an even 
smaller facility. Issues arose with the legal- 
ity of the steam boiler they would need for 
a 3.5-barrel brewing system, so they opted 
for one twice that size. Still, seven barrels 


qualifies as a micro operation. Consider that 
Anchor Brewing, the granddaddy of San 
Francisco craft beer, makes an average of 625 
barrels a day. Kevin has one, maybe two, brew 
days a week. 

“We hope in the future to grow,’ Shae says, 
“but that’s not our focus right now.” 

And when she says “grow,” all that means 
is adding another brew day. But that would 
be significant, since Kevin would require an 
assistant brewer and Shae would need more 
help in the front of the house — which means 
the Inglins could create a few jobs and further 
connect with the community. 

For now, the couple is working to establish 
their brand and solidify their niche. One day, 
Kevin hopes to find a unicorn of sorts not just 
in the name of one of his beers, but perhaps 
sitting at the bar drinking one of his beers. 

“T’ve always kind of said, rather than try to 
distribute nationally, what would be really cool 
is if somebody from Omaha, Nebraska, walks 
in and sits down and their like, ‘I’m visiting 
town and you're one of my stops, Kevin says. 
“That would be cool to us — the word’s out 
there, but you can only get it by coming to San 
Francisco.” 


feedback@sfweekly.com 
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S.F.’s Best Bars for Beer 


21st Amendment: Celebrate the amendment that repealed 
Prohibition with a pint of watermelon wheat ale. Large windows, 
bright wood accents, and an open floor plan make this an inviting 
South Park destination for solid food and stellar microbrews. 563 
Second St., 415-369-0900, 21st-amendment.com. 

Barrel Head Brewhouse: Upscale pub food nicely comple- 
ments the array of house beers, which is inventive and light on 
IPAs. There are special bottles on offer and a flight of the day for 
$8, plus the two-story interior is as inviting on the inside as it is 
from the street. 1785 Fulton St., 415-416-6989, barrelheadsf.com. 

Beach Chalet Brewery & Restaurant: Striking coastal 
views and handcrafted brews make for a nice dinner, and the 
occasional jazz band adds a special touch. Comforting yet 
contemporary New American cuisine among a pleasant seaside 
theme. 1000 Great Highway, 415-386-8439, beachchalet.com. 

Biergarten: This non-garden beer garden in the heart of Hayes 
Valley stays busy thanks to its extra-large drafts of dark European 
beer and long communal tables perfectly designed to soak up the 
sun. 424 Octavia St., 415-252-9289, biergartensf.com. 

Black Sands Brewery: It seems small-batch, but craft brewing 
is having a moment nationwide, and San Francisco is no exception. 
The folks behind Black Sands were homebrewers first, and they 
believe that beer is for sharing. (That's good for us!) They like their 
hops and their IPAs, and homebrewers can stock up on products 
here, too. 701 Haight St., 415-534-5194, blacksandsbeer.com. 

Buffalo Theory: We're not sure about the buffalos and drinking 
theory, but we're all about the tap selection at this beer hall. 
Showcasing a lot of local breweries, there are some adventurous 
offerings to expand your sudsy horizons. 1735 Polk St., 415-829- 
8226, buffalotheorysf.com. 

Cellarmaker Brewing Co.: If it's variety you seek, check 
out the ever-changing list from the trio behind this renovated 
industrial space. The brewers take their time with the craft and 
like to change things up, ensuring a solid rotation throughout the 
year. They kept the exposed red brick, and the interior is cozy and 
simple. You can see where the juice is made in the back, and they 
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welcome food from the outside. 1150 Howard St., 415-863-3940, 
cellarmakerbrewing.com. 

Church Key: A tome of a menu here offers a rotating selection 
of brews from around the world, including more strong IPA than 
one needs in a lifetime. And when it’s the end of the month and 
you're pressed for cash, check out the $2 beer of the day. 1402 
Grant Ave., 415-963-1713, no website. 

Ferment.Drink.Repeat: Here's your reason to figure out how 
to get to Portola. FDR is one of the newer businesses along San 
Bruno Avenue, and it's been a good neighbor. This is small-batch 
brewing at its finest, born out of years of homebrewing, where 
tradition and creativity blend well. And if you're looking to make 
your own beer, the homebrew store has you covered. 2636 San 
Bruno Ave., 415-825-5657, fermentdrinkrepeat.com. 

Gestalt Haus: Whether you're a casual beer drinker or a serious 
nut for barley and hops, you'll be right at home with this Mission 
pub's impressive selection of high-end imports and domestic craft 
brews. It's no surprise that you'll find some interesting German 
offerings here, but all your local favorites are around as well. It's 
a casual place to lounge and booze with light nibbles. 3159 16th 
St., 415-655-9935, gestaltsf.com. 

Hi Tops: In the heart of the Castro lies this gay sports bar that, 
while it might seem like a contradiction, fits right alongside the 
gyms and fitness shops that cater to the buff local boys. You'll 
find classic pub grub with added flair and plenty of cold beer. 2247 
Market St., 415-551-2500, hitopssf.com. 

Local Brewing Co.: This small-batch brewery is one of the 
city’s finest. Their offerings are always inventive, often taking risks 
on old favorites. There are plenty of IBUs for the hopheads, and 
European influences throughout. Check out the Beer Curator online 
before you go, so you can figure out what kind of flavor profile 
to expect. 69 Bluxome St., 415-932-6702, localbrewingco.com. 

Lucky 13: All the shiny new bars and restaurants in the neighbor- 
hood can’t seem to dim the crowds at this dive, where you can snag 
a Pliny the Elder on tap. And that's just the tip of the microbrew 
iceberg. Enjoy your beer inside among the punk, country, rockabilly, 
and heavy-metal classics blaring from the jukebox, or outside on 
the smoking patio. 2140 Market St., 415-487-1313, no website. 

Magnolia: One of the best and oldest spots on the local craft 
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beer scene. Excellent food and creative brews keep this Haight 
pub hopping. The dark-wood interior and intimate booths add to 
the charm, as do the Grateful Dead-inspired friezes throughout. 
Magnolia also serves plenty of other beer to keep everyone happy. 
1398 Haight St., 415-864-7468, magnoliapub.com. 

Mikkeller Bar: This Danish brewing empire's Tenderloin location 
is appropriately minimal, so you can focus on the spectacular beer 
list and stellar sausages. There are 40 taps of rare and respected 
brews, plus plenty of other pub food offerings. 34 Mason St., 415- 
984-0279, mikkellerbar.com. 

The Monk’s Kettle: Be forewarned: It might take a few hours 
to get a glimpse of the magic inside. But if you're willing to wait, 
you'll be rewarded with a detailed menu of more than 100 beers 
in the bottle, 24 on tap, and rare vintage beers in the cellar. But 
just to keep it real, there’s often Olympia in a can. Seasonal 
California-style cuisine is paired well with the brews. 3141 16th 
St., 415-865-9523, monkskettle.com. 

Rogue Ales Public House: The beloved Oregon brewer 
has a restaurant in North Beach serving up to 18 of its own beers 
plus several guest taps. It’s a laid-back spot with outside tables 
far enough away from the chaos of Columbus Avenue. 673 Union 
St., 415-362-7880, rogue.com. 

Social Kitchen & Brewery: Featuring their own beers 
and guest taps, this Sunset brewhouse occupies an airy, bright, 
industrial space. Their lineup runs the gamut of beer styles, with 
a emphasis on Belgian. Food and cocktails to boot. 1326 Ninth 
Ave., 415-681-0330, socialkitchenandbrewery.com. 

Smokestack: A snazzy design, solid ambiance, and killer 
barbecue paired with Magnolia beer. Sounds like a winner. Head 
to Dogpatch stat. 2505 Third St., 415-864-7468, magnoliasmoke- 
stack.com. 

Southern Pacific Brewing: Hearty brews and eats are the 
name of the game in this spacious taproom in the Mission. 620 
Treat Ave., 415-891-9775, southernpacificbrewing.com. 

Speakeasy Tap Room: Keep it down when you're in this 
speakeasy-themed outpost serving the venerable brewery’s 
high-octane suds. Way out in India Basin, you might not want 
to bike here from the Sunset. Look out for food trucks on Friday 
nights. 1195 Evans, 415-642-3371, goodbeer.com. 
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Thirsty Bear Brewing Co.: Somehow microbrews and Spanish 
tapas pair perfectly at this two-story, industrial pub. The nearby 
Moscone Center supplies plenty of clientele, but the locals also 
love this place. It helps that the beer is good. 661 Howard St., 
415-974-0905, thirstybear.com. 

Toronado: The king himself. For more than 20 years, this place 
has been a mecca to beer lovers near and far, offering delightful 
and often rare draft selections at cheap prices that get even 
cheaper during happy hour. The bottled selection, however, is not 
so cheap. The dizzying array of taps rotate often, so you probably 
will not go through a 99-bottles-of-beer ritual here. Just make 
sure you know your order, or the prickly staff might give you a 
hard time. You can also grab a sausage next door at Rosamunde 
and bring it back in. 547 Haight St., 415-863-2276, toronado.com. 

Woods Polk Station: The rotating list of house beers, along 
with guest offerings, pair well with the authentically Argentine 
empanadas from El Portefio. Warm wood and teal interior is a 
refreshing change from the city's endless parade of industrial-chic. 
From the Woods Beer Co. mini-empire. 2255 Polk St., 415-483-5530, 
woodspolkstation.com. 

Woods Island Club: Woods Beer Co. opened this island oasis 
last year, and it’s well worth the trip halfway across the Bay Bridge 
(from either side). Indoor and outdoor spaces play nicely here, 
and the views of the bridge from the so-called ‘‘beer beach” are 
incredible. This creative brewery was founded on its yerba mate IPA 
MateVeza, and now it boasts five locations in total. 422 Clipper Cove 
Way, Treasure Island, 415-463-7963, woodsbeer.com/islandclub. 

Zeitgeist: You can't beat the scene out in the beer garden, where 
the people-watching is top notch. The beer selection is excellent, 
and the Bloody Mary stands alone. Grab a burger, or barbecue 
on the weekends, and take in the vibe knowing they successfully 
fought a condo project across Valencia that would have cast a 
long shadow. Be nice to your bartender, and everything will be 
fine. 199 Valencia St., 415-255-7505, zeitgeistsf.com. 
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BOOM BOOM ROOM 


SAN FRANCISCO’S FUNKIEST CLUB 


1601 FILLMORE STREET, SAN FRANCISCO, CA | 415.673.8000 


OPEN TUESDAY - SUNDAY ‘TIL 2 AM+ 


LIVE MUSIC STARTS AT 9:30 UNLESS INDICATED 


HAPPY HOUR EVERY DAY 4:00 - 8:00 PM 
$5 WELLS | $5 DRAFTS | $2 OFF ALL LIQOUR 


FUNK © SOUL © R&B © ROCK @ ELECTRONIC © NEW ORLEANS © JAZZ 


GET THE INSIDE SCOOP ON SECRET SHOWS, SURPRISE GUESTS, AND EXCLUSIVE DEALS FOR FANS 
FOLLOW US ON FB: BOOM BOOM ROOM SF 
TWEET US @BOOMBOOMROOMSFE 
TAG US ON IG @BOOMBOOMROOMSFE 
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Bistro SF Grill: Burgers and red wine dominate the offerings 


at this quaint cafe that moved to Noe Valley last year. The 
wine list isn’t long, but it’s heavy on Balkan vino. Croatia is 
well-represented, in addition to Bosnia and Macedonia. 1305 
Castro St., 415-409-6410, bistrosfgrill.com. 


The Barrel Room: It's a wine bar, wine shop, wine club, 


and restaurant, with locations in San Francisco and Oakland. 
There are glass options galore and well-curated flights. The 
sommeliers behind The Barrel Room change the lineups 
and focus from time to time, so you're always sure to find 
something new to taste. 415 Sansome St., S.F., 415-673-1916; 
5330 College Ave., Oakland, 655-1700; barrelroomsf.com. 


Blush! Wine Barf: Across from the Castro Theatre, this is 


a cozy pre-movie place for some elegant sipping. Featuring 
a great by-the-glass selection heavy on European, mostly 
French, offerings with a few under $10. Of course there are 
plenty of full bottles as well. Food consists of rich and rustic 
European small plates, cheese and charcuterie platters, and 
other bites. 476 Castro St., 415-558-0893, blushwinebar.com. 
4 
Biush! Wine Bar 
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Fat Angel 
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S.F.’s Best Bars for Wine 


District Wine Lounge: Cheese plates, house-cured meats, 


oysters, and small plates rule at this handsome, spacious wine 
bar near AT&T Park. Wines by the glass are expensive, but the 
list is extensive (there's a Chilean sparkling wine and Slovenian 
pinot grigio). You won't find many California wines, but the 
ones you will are well-picked (Banyan Gewurtztraminer, for 
one). 216 Townsend St., 415-896-2120, districtsf.com. 


Etcetera Wine Barf: Try the French pizza with a Greek 


riesling at this cozy and warm spot with an eclectic glass 
list that spans the globe and isn’t afraid of rare grapes. 795 
Valencia St., 415-926-5477, etceterawinebar.com. 


Fat Angel: Walk right past the madness of State Bird Pro- 


visions and head to this gem near the Fillmore theater. The 
beer and wine menu is impressive, and the food is inventive 
(think artisanal butters). 1740 O'Farrell St., 415-690-3783, 


fatangelsf.com. 


InoViNO: This little enoteca in Cole Valley is a fascinating 


study in Italian wine. The list is apparently organized by 


alpines and volcanic regions. Regardless, it would be easy to 
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get carried away in here and forget to eat. Which is a shame, 
since the simple menu pairs perfectly with the wines. 108 
Carl St., 415-681-3770, inovinosf.com. 

Vinyl! Wine Bar: Coffee bar by day, wine bar by night. It's a 
comfortable, pretense-free gathering spot. There's an afford- 
able and tasty menu offered on nights when Sneaky’'s BBQ or 
Pizzahacker are not parked out front. Look for beer and wine 
tasting events. 359 Divisadero St., 415-621-4132, vinylsf.com. 

Waystone: We could've put this place on the beer bar list, 
although it would've been lost in the sea of suds we are happily 
blessed with in San Francisco. As a wine bar, Waystone'’s list 
stands out for its variety and savvy. Featuring wines from 
standard bearers like Spain, France and California, and off- 
shoots like Turkey and Israel, you'll find your sulfite sensors 
going nuts here. 992 Market St., waystonesf.com. 

Wine Kitchen: This warm and inviting outpost on Divisadero 
is less a restaurant than a wine bar with small plates. While 
the glass list is short, the quality is on point. Let your pal- 
ate be a little adventurous. 507 Divisadero St., 525-3485, 
winekitchensf.com. 

Yield and Pause: Two locations, one city. For wine bars, 
that's practically a chain. But unlike most chain businesses, 
uniformity is missing here — and that’s a good thing. The 
folks behind Yield and Pause take their terroir seriously. That 
means sustainably made wines are king here, and you'll be 
better off for it. 2490 Third St., 401-8984; 1666 Market St., 
241-9463; yieldandpause.com 
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Community Radio. 
Bringing the underground to the foreground. 


Tune in to more than 120 hours of awesome programming, 


broadcasting live from San Francisco's Mission District. 
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A Beginner’s Guide to 


Napa and Sonoma 


It's not that scary. Really, it's not. 
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BY BRAD JAPHE 


Regardless of your thoughts on wine, 
if you live in San Francisco, a weekend excursion to 
Napa and Sonoma is obligatory sooner or later. 
Thankfully, there’s a trove of viticultural experi- 
ences enjoyable for the novice and the snob in 
equal measure. And with a new generation of 
state-of-the-art tasting rooms and welcome cen- 
ters reshaping the wine country landscape, 
there’s plenty more to appreciate than just the 
juice itself. When you're ready to take the plunge, 
consider these scenic outposts and eateries. 

The breadth of knowledge needed to navi- 
gate the world of wine can be overwhelming. 
Keep it simple. Cabernet Sauvignon is the 
grape that put Napa on the map. So head to 
the source and unpack what makes this vari- 
etal so damn special at the Cabernet Sau- 
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vignon Experience at Girard Winery in 
Yountville. The $50 flight and education unites 
five of the brand’s luscious Cabs grown across 
five distinct regions, known as American 
Viticultural Areas (AVAs). Even the most un- 
trained palate will detect a difference between 
the dark, currant-like notes of Atlas Peak 
grapes compared to the sweeter, more floral 
components of bench fruit from Rutherford, 
in the valley floor. And if you don't, you'll at 
least work up a mighty fine buzz trying. 

Further up Highway 29, the main route 
through Napa Valley, is the charming village 
of St. Helena, home to Trinchero Napa Val- 
ley’s newly opened, 5,000-square-foot visitor’s 
space. The $36 million project includes cellars 
for private tastings, as well as a whimsical 
lounge and a kitchen that plates kickass char- 
cuterie. 








“The new tasting room symbolizes the com- 
pletion of a journey that began decades ago, 
when our family moved to Napa to fulfill the 
dream of making great wine,” says Bob Torres, 
a third-generation family member and vice 
chairman. 

It’s hardly an exaggeration. The Trincheros 
started harvesting grapes in the region in 
the ’40s, and eventually became some of the 
biggest wine producers in the world. Invest- 
ing a small fortune back into the business 
resulted in the birth of a luxury label in 2009. 
Trinchero’s estate-grown wines — which is 
to say, wines grown and bottled entirely on 
land the winery controls — are limited to less 
than 12,000 cases annually and represent a di- 
verse range of varietals, offering elegance and 
approachability. Their $75 Legacy Lounge 
tasting is a worthwhile way to sip away a lei- 
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surely afternoon, including selections from the 
barrel, cured meats, and artisanal cheeses. For 
dessert, they pair a semi-sweet Semillon along 
house-baked biscotti. You needn't be a wino to 
know this is the good life. 

While Napa hogs the glitz and the glamour, 
Sonoma is hardly a slouch by comparison. 
Consider Sonoma Coast Vineyards in Bo- 
dega Bay. Tucked between the Russian River 
Valley and the Pacific Ocean, this casual winery 
and tasting room features wines that are any- 
thing but. The $50 Wine & Food Experience is 
a guided immersion into the producer’s hall- 
mark Pinots and Chardonnays, paired along- 
side seasonally rotating small plates. Note: The 
hour-and-a-half seating must be booked three 
days in advance. 

Sonoma is to Pinot what Napa is to Caber- 
net. The resilient varietal flourishes in the cool, 
crisp ocean air. Underappreciated until recently 
are the earthy, peppery Zinfandels fashioned 
there. Wind your way through the sloping hills 
of Dry Creek Valley to explore a multitude of 
small-scale wineries that excel in this popu- 
lar style. Or take a pitstop at the charmingly 
rustic Dry Creek General Store to enjoy 
Italian-inspired paninis alongside a wax-dipped 
bottle of Beran Zinfandel, a standout selec- 
tion from nearby Copper Cane Wines. Craft 
beer enthusiasts will find it impossible to pass 
up an ice-cold bomber of Pliny the Elder, the 
legendary double IPA from Santa Rosa’s own 
Russian River Brewing. 

For more of an Old World feel, meander sev- 
eral miles further up Dry Creek Road to arrive 
at the estate of Michel-Schlumberger Win- 
ery. The drive itself is the stuff postcards are 
made of. But the Spanish colonial-style man- 
sion, complete with a reflecting pool at the cen- 
ter of a terra cotta laced courtyard, is similarly 
stunning in its serenity. After marveling at the 
architecture, make some time for an hour-long 
tour of the landscape, culminating in an ex- 
tended tasting in the barrel room — starting at 
1 p.m. and 3 p.m., Friday through Sunday. 

Later in the afternoon, depart to Healds- 
burg’s DaVero Farms & Winery: a fami- 
ly-owned, fully functional, biodynamic farm, 
10 minutes down the road. (“Biodynamic” 
refers to an agricultural approach that empha- 
sizes ecological harmony through the use crop 
rotation, eschewing pesticides, and leaving 
some percentage of a farm’s land as a biodiver- 
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sity preserve. It’s more organic than organic farming, in other 
words.) DaVero’s property features olive trees imported from Trinchero 
Tuscany, freely wandering chickens, and an irresistibly cute production 
pig named Patsy. Mingle with the livestock before entering facility 
their unassuming tasting room, where you're welcome to sam- 
ple their unique and accessible Mediterranean-inspired wines. 
But it’s the world-class olive oils and fresh fruit jams that set 
this place apart. Their 2013 estate-grown Extra Virgin easily 
holds its own against any of its Italian-bred counterparts. 

When dinner is calling, amble across the street to Madrona 
Manor in time to take in a proper Sonoma sunset from the 
stately outdoor porch. This Michelin-starred restaurant and 
inn, situated in an historic (and possibly haunted) Victorian 
mansion, excels at minimalist molecular gastronomy. As it to 
be expected in these parts, they come with a gobsmacking col- 
lection of wines to pair with their five-course chef’s menu. But 
what you may not see coming is the artful array of house-made 
cocktails, enticing enough to supplant the desire for wine. Even 
more shocking, Madrona’s accomplished mixologist, Pam Bush- 
ling, fixes these curiosities behind a truncated space that bears 
more resemblance to a kiosk than a bar. You may not believe in 
ghosts, but you'll surely find yourself possessed by the spirits 
you encounter here. 

Conclude your dining experience with Madrona Manor’s 
trademark ice cream, assembled tableside through the use of 
liquid nitrogen. It’s an appropriately sweet reminder that even 
in the heart of wine country, you hardly need a sommelier’s 
expertise to get the juices flowing. 








Photo by Brad Japhe 
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HAWAII BOWL 


Large-format cocktails stay true to their tiki roots while conquering everything else. 





= 


BY PETER LAWRENCE KANE 


The resurgence of tiki culture might 
come with some dubious cultural baggage — a varia- 
tion of orientalism that mashes up Hawaiian volcano 
goddesses with Easter Island moai and Caribbean 
rum stills — all for the benefit of drunk people who 
don't really give a damn. But at their finest, tiki bars 
excel at crafting unusual cocktails with ingredients 
designed to provide depth and complexity to the 
standard rum-and-fruit-juice formula. (Think of 
falernum, the increasingly common almond-ginger 
syrup that’s basically the orgeat of the seven seas.) 

The best thing about tiki bars are the “Scorpi- 
on Bowls,” or whatever the big, usually flaming, 
drinks for two, four, or even six people happen to 
go by. Outside the bamboo-and-grass-skirts world, 
such drinks are taking over everywhere. Although 
they often go by the bland name of “large-format 
drinks,” we know how convivial it is to get a buzz 
on with friends, so we present a list of our favorite 
big-ass cocktails. 
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TRICK DOG 


Everybody’s favorite cocktail emporium — or, at 
least, Drinks International’s 35th best bar in the 
world — completely switches up its menu every six 
months or so. For the current iteration, an ode to 
Mission murals, there are a dozen $13 drinks for 
one anda single $24 drink for two. Fittingly, it’s 
named for Brian Barneclo, creator of the largest 
mural in San Francisco: Systems, a 600-foot-by-40- 
foot work on Berry Street near Caltrain. The bever- 
age bearing his name is just as elaborate: a 
concoction of Torres 15-year Spanish brandy, Hi- 
dalgo oloroso sherry, pineapple, allspice, clarified 
malted milk, and lime. 3010 20th St., 415-471-2999 
or trickdogbar.com 


HAMLET 


Amid the list of $10 to $12 drinks on this recently 
revamped, Noe Valley neighborhood spot are two 
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Virgin Sacrifice at 
Forbidden Island 
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punch bowls, the $48 Tamalpais and the $54 Del 
Conquistador. Ophelia in Hamlet gave out herbs 
and flowers to the court of Denmark as she de- 
scended into madness, but these are citrusy, spir- 
it-forward drinks that don’t hide the booze behind 
an excessive quantity of florals. The Tamalpais is 
tequila, maraschino, sparkling wine, and lemon, 
while the Del Conquistador is even stiffer: rum, 
gunpowder tea, Spanish brandy, sparkling wine, 
and lime. 1199 Church St., 415-829-3286 or 
hamletsf.com 


THE SARATOGA 


Most restaurants need at least a few weeks after 
opening to find their sea legs, but The Saratoga 
roared into action late last year as a highly stylized, 
upscale steakhouse with a sense of humor. The 
overall cocktail list is divided into simple categories 
like “highballs” and “shaken,” but at the bottom 
you ll find a “Cocktail Bill Boothby Bowl” called the 
Stag Special, a $100, hey-let’s-celebrate whopper 
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containing bourbon, rum, maraschino, green tea, 
pineapple, lemon, and mint. 1000 Larkin St., 415- 
932-6464 or thesaratogasf.com 


TONGA ROOM 


Why mess? After 72 years, the grandaddy of S.F. 
tiki bars continues to enchant visitors and locals 
deep below the Fairmont Hotel in Nob Hill. When 
you re waiting for the artificial thunderstorm to 
start up, deluge yourself with a Rainmaker (Ja- 
maica rum, Nicaraguan rum, Puerto Rican rum, 
amaro, orange, lemon, orgeat, falernun, simple 
syrup, and bitters; $34 for two or $60 for four) ora 
“A Monk Walks into a Luau” (Cachaca, French 
herbal liqueur, pineapple, grapefruit, lime, coconut, 
and pomegranate; $32 for two or $56 for four). The 
capital of Tonga is NukuAlofa, but you will never 
remember that after sharing one of these. 

950 Mason St., 415-772-5278 or tongaroom.com 


ALCHEMIST BAR & LOUNGE 


Created by Bar Manager Ramon Garcia, the Mists 
of Time aims to highlight alcohol’s medicinal prop- 
erties — or maybe it’s just the aloe vera, which the 
ancient Egyptians regarded as a symbol of immor- 
tality. Serving six to eight people, the $85 drink at 
this South Beach bar contains vodka, Pimm’s No. 1, 
aloe vera, pineapple, lemon, rosemary, and ginger 
beer. 679 Third St., 415-746-9968 or alchemistsf.com 


‘AINA 


If tiki is always going to be associated with camp or 
kitsch, let the Dogpatch’s most elegant Hawaiian 
restaurant convince you otherwise. Here, the 
French toast comes with macadamia nut crumble, 
the loco moco has smoked honshimeji mushroom 
jus, and the $28 Punch Bowl for Four has Cocchi 
Americano, Cappelletti, lime juice, and guava juice, 
with a syrup made from torched rosemary and re- 
duced papaya. 900 22nd St., 415-814-3815 

or ainasf.com 


FORBIDDEN ISLAND 


Alameda’s greatest watering hole is a fantasy of 
pufferfish decor and equatorial cartography. It’s 
been around for decades, and the strength of the 
drinks is denoted by the number of skulls-and- 
crossbones. You can’t take it up to 11, but Capt. 
Jack Sparrow advised us that the Virgin Sacrifice is 
worth four. Serving six, this bowl of various rums 
plus mango and cinnamon gets lit on fire — and 
careful when you use your straw to finish the last of 
it, because you may singe your forehead >> p14 
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Nightlife could last longer under bill from Scott Wiener. 


Temple Nightclub supports new bill from San Francisco's state senator Scott Wiener 
giving cities the right fo determine whether or not establishments can sell alcohol 
until 4:00am. 


Call your local representative and share your opinion. Your support matters. 


More info at: www.scottwiener.com 
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COCKTAILS frompl2_ evenafter the flames 
die out. 1304 Lincoln Ave., Alameda, 510-749-0332 
or forbiddenislandalameda.com 


DOSA ON VALENCIA 


DOSA on Valencia, the Mission’s premier contem- 
porary Indian restaurant, has a Spice Route Punch 
(Plymouth sloe gin, house-made ginger-jaggery 
nectar, the Czech herbal liqueur known as Be- 
cherovka, and pomegranate juice) that’s only avail- 
able during happy hour, Monday-Friday, 5-7 p.m., 
and again after 9 p.m. You can get it by the $8 glass 
or, if you're a bargain hound, expand it to $28 for 
four glasses. 995 Valencia St., 415-642-3672 or 
dosasf.com 


PACIFIC COCKTAIL HAVEN 


Union Square isn’t always the place for locals, 
but master mixologist Kevin Diedrich’s Pacific 
Cocktail Haven goes one better: It’s a hangout 
spot for hospitality industry insiders. There, 
you ll find a couple of high-octane, $90 monsters 
that pay their respects to Don the Beachcomber 
without inadvertently mimicking a Sex on the 


Beach. Try a Sex Panther Punch (Elyx 
vodka, Cachaca, blackberry, yogurt, 
honey, citrus, and black pepper) 

and the Winter Cup (Pimm’s No. 1, 
Pommeau, Don’s Mix No. 2, citrus, 
ginger, apple, and soda). 580 Sutter St., 
415-398-0195 or pacificcocktailsf.com 


PAGAN IDOL 


Having gone gloriously overboard on 
art direction (hello, peacock stained- 
glass mirror and rent-able huts) the 
FiDi's Pagan Idol requires tribute in 
order to appease the restive gods. 
That should come in the form of the 
Jamaican Scorpion Bowl (Jamaican 
rum, Cognac, orange, lemon, orgeat, 
cinnamon; $25 for two or three peo- 
ple) or the Fassionola Gold Jamai- 
can and Trinidadian rum, falernum, 
pineapple, grapefruit, lime, fassion- 
ola, and fire; $50 for four or five peo- 
ple). 375 Bush St., 415-985-6375 

or paganidol.com 


Jamaican : 
Scorpion Bowl 
at Pagan ioe 
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S.F.’s Best Bars for Cocktails 


15 Romolo: A true pioneer of the modern craft cocktail, this bar 
and restaurant housed in a storied building in the heart of North 
Beach has been impressing locals and tourists alike since 1998. 
The group behind 15 Romolo also run two other bars in the city: 
Rye and Rosewood, plus cocktail caterer Rye on the Road. It's 
also a great spot for eats, as the kitchen is open as late as the 
bar (1:30 a.m.). They also offer the popular Punch Drunk Brunch. 
15 Romolo Place, 415-398-1359, 15romolo.com. 

83 Proof: Downtown workers often cruise by this easy-to-miss 
spot on their way to BART and Muni, but the ones in the know 
stop in for some of the finer cocktails San Francisco has to offer. 
A friendly staff willing to create drinks for to fit your taste, along 
with a no-frills ambiance, make this an inviting hideaway. Stop in 
for after-work cocktails or a late-night tipple from their extensive 
lineup of liquors. 83 First St., 415-296-8383, 83proof.com. 

The Alembic: Whether you want something new and different 
or the comfort of a classic, this bar and restaurant is known to 
impress its Upper Haight crowd. Lest you think it’s all about the 
drinks here, Alembic is firing up some of San Francisco's most 
creative plates: Think bone marrow and duck hearts. But if that's 
not your thing, there are plenty of familiar favorites, too. 1725 
Haight St., 415-666-0822, alembicsf.com. 

The Armory Club: Looking to add an “X" rating to your night 
out? This amber-lit lounge is your ticket. Housed across from the 
Mission's gorgeous Armory building — where the main tenant is 
none other than Kink.com, although possibly not for long — the 
bar space is as seductive as the cocktails. The folks behind Kink 
also run the bar, but be advised: This is absolutely not a strip club. 
1799 Mission St., 415-431-5300, armoryclub.com. 

Aub Zam Zami lf you like celebrity chef Anthony Bourdain, then 
you know he likes Zam Zam. The Haight institution has many other 
fans, and after a few drinks amid its Persian decor, you might just 
become another one. 1633 Haight St., 415-861-2545, no website. 

Bar Agricole: Many of us have done beer for breakfast — or 
worse — but how about an entire meal in a glass? That's not quite 
what the creative team behind this SoMa hotspot does, but they 
are experts at pairing their designer drinks with their delicious 
menu. Everything about Bar Agricole is modern, in the hippest way 
possible. 355 1th St., 415-355-9400, baragricole.com. 

Beretta: This is one of those spots that other bartenders flock 
to, and such a reputation is coveted in the bar world. Inventive 
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cocktail mixes help to wash down those thin-crust pizzas and 
other Italian favorites, all night long. And there's brunch on the 
weekends. It’s dark, it's sexy, it’s the Mission, and everyone is 
invited. 1199 Valencia St., 4156-695-1199, berettasf.com. 

Bergerac: An homage to the French mansion where the Rolling 
Stones ate and drank their way to recording ‘Exile on Main Street,” 
Bergerac is as much a craft-cocktail paradise as it is a house party. 
The cleverly named cocktails are supported by equally cleverly 
named “drop shots” (think whiskey and pickle juice, and Fireball 
and cider) and giant boozy bowls of goodness to be shared by 
many. 316 llth St., 415-255-9440, bergeracsf.com. 

Bloodhound: As the name might imply, this place is as mucha 
hunting lodge as it is a bar. You can even play a hunting game on 
their website. If dead animals aren't your thing, there’s a game 
room to go with one of their tasty cocktails — as far as we know, 
no animals were harmed in the production of these drinks. 1145 
Folsom St., 415-863-2840, bloodhoundsf.com. 

Bourbon & Branch: The sign says “Anti-Saloon League,” but 
that’s just to keep the fuzz at bay. This Tenderloin haunt takes the 
whole speakeasy thing very seriously. Available by reservation 
online, you also receive a password for entry after you book 
your table. You might think it’s kitschy, but save all judgment 
until you see the drink menu. 501 Jones St., 415-673-1921, bour- 
bonandbranch.com. 

Brass Tacks: Modern cocktails in a sleek setting with a juke- 
box. (We'll have another!) Hayes Valley has plenty to offer, and 
Brass Tacks is at the top of the list. 488A Hayes St., no phone, 
brasstackssf.com. 

Burritt Room: This place will have you rethinking the whole 
bars-in-hotels-are-bad vibe. When you enter the Mystic Hotel, 
the last thing you expect to find is this gorgeous, hip upstairs 
lounge churning out some of the city's finest cocktails from a very 
dedicated staff. There's a working piano, and live music often, so 
sit back and relax with a carefully crafted cocktail. 417 Stockton 
St., 415-400-0554, mystichotel.com. 

Comstock Saloon: It might be modeled after San Francisco's 
Barbary Coast days, but unlike then, Comstock delivers charm ina 
dapper setting. Everything from the kitchen screams comfort food, 
while everything from the bar screams booze. Happy hour features 
a few upscale beer-and-shot combos to boot. 155 Columbus Ave., 
415-617-0071, comstocksaloon.com. 


Destino: Chef-owner James Schenk took inspiration from Nuevo 
Cafe Barbieri in Madrid when he opened his Latin bistro way back 
in 2000. Since then, Destino has become, well, a destination for 
pisco drinks and other Latin American cocktails and food. Check 
out the affordable happy hour and shot-and-beer combos. 1815 
Market St., 415-552-4451, destinosf.com. 

Dogpatch Saloon: Another ancient bar that’s been given new 
life thanks to a little creative tweaking. First opened in 1912, the 
saloon was reimagined a few years ago and is now a neighborhood 
favorite. Good prices and good company are the name of the game 
here. 2496 Third St., no phone, dogpatchsaloon.com. 

El Techo: Rooftop bars are hard to come by in San Francisco, as 
evidenced by the popularity of this “‘all-alfresco” outpost in the 
Mission. Latin American cocktails and street food are the name 
of the game at El Techo, but the views and people-watching are 
just as good. 2518 Mission St., 415-550-6970, eltechosf.com. 

The Elite Cafe: It seems New Orleans cuisine and drinks are 
becoming ever more popular outside of New Orleans, so you'll 
be forgiven if you think this newly reopened, 36-year-old bar and 
restaurant is new to the neighborhood. There's absinthe, there's 
a Sazerac, and there's even a Frozen Hurricane. Life is good. 2049 
Fillmore St., 415-346-8400, theelitecafe.com 

Elixir Saloon: History is paramount at this Mission establishment. 
Claiming documented evidence of a bar’s existence at the location 
since 1858, Elixir is proud to carry on the tradition of whetting 
many a whistle in San Francisco. The current iteration has been 
around since 2003. Here you will find good drinks at good prices 
and plenty of stories about the way things used to be. 3200 16th 
St., 415-552-1633, elixirsf.com. 

Evil Eye: This newcomer to the Mission transformed the old 
Savanna Jazz space into a snazzy cocktail lounge with upscale 
bar food. The bar now boasts what the husband-and-wife owners 
call ‘a funky, bohemian rock 'n’ roll vibe.” Cheese and ice cream 
come from the neighborhood, and big comfy couches replaced 
the saxophones. 2937 Mission St., 415-814-3779, evileyesf.com. 

Hog and Rocks: The rocks being oysters and the hog being, 
well, hog. Didn't think cured meat and salty mollusks pair well? 
Think again. Owner Scott Youkilis — whose brother Kevin used 
to play professional baseball — is a big fan of Kentucky whiskey, 
which is to say bourbon. You'll find some serious love for the 
brown stuff on the drink menu, and they even carry America’s 


answer to prosciutto: country ham. 3431 19th St., 415-550-8627, 
hogandrocks.com. 

Holy Water: Are ye able to drink of the cup that | shall drink 
of? It's Bernal Heights, so there will be canines in the bar, but 
the exquisite interior — how about that mural?! — and thoughtful 
cocktail menu will have you barking up all the right trees. And 
if you stick around late enough, there is a not-so-secret drink 
menu past 11 p.m. called The 1th Hour. 309 Cortland Ave., no 
phone, holywatersf.com. 

Horsefeather: Taking inspiration from the Arts and Crafts 
movement, this bar-restaurant offers a spacious and relaxing 
atmosphere in which to imbibe its al fresco-driven cocktail 
program. In a world where nothing seems to be as it should, 
there's nothing foolish or untrue about this new Divis spot. 528 
Divisadero St., 415-817-1939, horsefeatherbar.com. 

House of Shields: It's easy to while away the day at this San 
Francisco institution. After all, there is no clock and no TV, and 
it's generally dark, albeit pleasantly so, at the House of Shields. 
This 1908 bar was overhauled in 2010, but retained its old world 
charm and stiff drinks. 39 New Montgomery St., 415-975-8651, 
thehouseofshields.com. 

The Interval: If there's such a thing as postmodern hip, this 
would have to be it. Chock full of books, a wild art installation from 
musician Brian Eno, and a clock that will run for 10,000 years, the 
last thing you might expect to find here is alcohol. Yet the drink 
menu is amazing, paying homage to the history of alcohol. If time 
passes Slowly, this is the place to be. 2 Marina Blvd., Fort Mason 
Center Bldg. A, theinterval.org. 

lron & Gold: This place wants to be your second home. With a 
nod to some classics and a contemporary twist on other drinks, 
the cocktail menu might have you putting a down payment on 
a barstool. 3187 Mission St., 415-824-1447, ironandgoldsf.com. 

Li Po Cocktail Lounge: Ever wonder what stays open in 
Chinatown after business hours? This place. And for good reason. 
Around since the 1930s, Li Po is all charm and kitsch. The display 
behind the bar is mesmerizing in its own odd way, and after a 
couple of the potent and famous Chinese Mai Tais, you'll be feeling 
alittle odd yourself. 916 Grant Ave., 415-982-0072, lipolounge.com. 

The Linden Room: Sure, it's attached to buzz-worthy new 
Hayes Valley restaurant Nightbird, but don’t overlook The Linden 
Room before your pricey tasting menu dinner. The bar celebrates 
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traditional American cocktails, but of course puts a California 
cuisine spin on the offerings. 330 Gough St., 415-829-7565, 
nightbirdrestaurant.com/linden-room-the-bar 

Local Edition: Extra, extra, read all about it! In a nod to the 
newspaper arts, Local Edition is housed in the basement of the old 
Examiner office, where they once used to print the paper. The wall 
are adorned with old clippings, but the drinks are as contemporary 
as online media. 691 Market St., 415-795-1975, localeditionsf.com. 

Louie’s Gen-Gen Room: Masters of repetition, Louie's is 
indeed tucked inside popular Hawaiian joint Liholiho Yacht Club. 
But it definitely has its own vibe, and separate food and drink 
to boot. If you're just finding your palate for Japanese whiskey, 
this is a place to test the waters. 871 Sutter St., 415-440-5446, 
liholihoyachtclub.com/gengen. 

Madrone Art Bar: With cocktail names like Hunter S. Thompson 
and Sam Spade, this creative lounge knows its audience. As the 
name might imply, artwork is as important as the drinks here. 
The Divisadero venue has been lauded for its creative expression. 
You'll be painting the town after a few rounds at Madrone. 500 
Divisadero St., 415-241-0202, madroneartbar.com. 

Martuni’s: Perhaps the last true piano bar in San Francisco. With 
pros and amateurs alike taking the mike, grab a stiff and generous 
drink at the bar and soak up some of the city's finest ambiance and 
atmosphere. 4 Valencia St., 415-241-0205, no website. 

Mezcalito: New to Polk Street and generating a lot of buzz is 
this Mexican bar and restaurant that’s showcasing a still-un- 
derappreciated spirit from our southern neighbor. Mezcal is not 
tequila, and it’s not an easy sipper for most folks. But in cocktails, 
it sings sweetly like a mariachi band. 2323 Polk St., 415-441-2323, 
mezcalitosf.com. 

Oddjob: The self-proclaimed working man's cocktail room 
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occupies space in a SoMa area that’s been transformed by tech. 
But they just want to be your neighborhood bar, with some really 
awesome libations. See for yourself. 1337 Mission St., 415-787- 
2432, oddjobsf.com. 

Old Devil Moon: Hopefully we don't have to explain the name 
of this new Bernal Heights outpost, but it will become crystal clear 
upon your first trip to the restroom. Old Devil Moon is perhaps 
everything great about New Orleans wrapped up in San Francisco 
packaging. Run by three certified masters of brew, or cicerones, 
it would be easy to categorize this spot as a beer bar. However, 
one trip through the cocktail list will set the record straight. 3472 
Mission St., no phone, olddevilmoonsf.com. 

Pacific Cocktail Haven: With a name like that, it better 
have some damn good drinks. Luckily, PCH does — in fact, it 
has many, many great cocktails. But while the names might be 
overly cutesy, the compositions are bold and daring. Miso butter? 
Chrysanthemum-infused brandy? Yogurt liqueur? Yup, yes, indeed. 
580 Sutter St., 398-0195, pacificcocktailsf.com. 

Pagan Idol: The Future Bars team, which has pretty much 
mastered the theme bar concept, is at it again with this new tiki 
lounge paradise. The drinks are fun and fruity, and giant share 
bowls of heavy booze and sugar are the name of the game. 375 
Bush St., 415-985-6375, paganidol.com 

Rickhouse: Another winner from the Future Bars group, this 
spacious FiDi outpost offers hundreds of whiskeys and a second 
bar in the back when the main one is too busy. In fact, the more you 
explore the more you'll see just how big this place is. Still, it gets 
crowded with the after-work crowd looking for top-notch contem- 
porary cocktails. 246 Kearny St., 415-398-2827, rickhousebar.com. 

Royal Cuckoo: They say if you want to hear the music, play it 
on vinyl. If that’s your jam, the Royal Cuckoo has you covered. 
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Unwind with some vintage records and tasty cocktails at this hip 
Mission locale. 3202 Mission St., 415-550-8667, royalcuckoo.com. 

Rye: Long before the Tendernob became a real estate agent's dream, 
Rye was an early adopter of the modern craft cocktail. This dark, 
industrial space is still going strong, and for the nicotine inclined 
there is even a caged-in smoking section facing Geary Street. 688 
Geary St., 415-474-4448, ryesf.com. 

Rx: All alcohol-as-medicine jokes aside, this handsome lounge from 
notable restaurateur Dennis Leary was once called Trocadero 
Club. The name might have changed, but the space still offers a 
good dose of daily respite from the outside world. 701 Geary St., 
no phone, rxbarsf.com. 

Smuggler’s Cove: Since before it opened, it seems Smuggler’s 
Cove was a BFD. Where many new bars are partial to whiskey, this 
is atemple of rum. Hundreds of rums, in all their glory: traditional 
drinks of the Caribbean islands, classic libations of Prohibition-era 
Havana, and exotic cocktails from legendary tiki bars. So say 
the proprietors, anyway, and we believe them. 650 Gough St., 
415-869-1900, smugglerscovesf.com. 

St. Mary’s Pub: Tucked away somewhere between Glen Park 
and Bernal Heights, you'll find a few of the city's best and boldest 
Bloody Marys, served on weekends, and overall drink prices that 
will make you thank God. The owners cook up the recipes, and 
they range from the traditional to the exotic. (The Florentine 
Mary tastes a bit like drinking a plate of pasta, but in a good way.) 
This is a friendly neighborhood bar at its finest. 3845 Mission St., 
415-529-1325, stmaryspub.com. 

Top of the Mark: The penthouse lounge in the famous Mark 
Hopkins InterContinental hotel boasts classic martinis and a few 
drinks honoring sailors. The story goes that servicemen would 
leave bottles behind the bar so their mates could have a drink 
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when they returned from sea, under the condition that the one 
who finished the bottle replaced it. If history, chill live music, 
and strong drinks aren't enough, the views are spectacular. 999 
California St., 415-616-6916, intercontinentalmarkhopkins.com. 

Tosca Cafe: since its 2013 makeover, Tosca has become an A-lister 
in the local culinary scene. But while the food is stellar and gets 
most of the attention, the drinks stand on their own, thanks to a 
deft touch. 242 Columbus Ave., 415-391-1244, toscacafesf.com. 

The Treasury: Don't be turned off by the name or the neigh- 
borhood (FiDi), because this loungey spot has blood orange ice 
cubes! It also has an extensive cocktail list full of well-crafted 
drinks. The interior is handsome and refined, and the bar bites 
are delicious. 200 Bush St., 415-578-0530, thetreasurysf.com. 

Vesuvio Cafe: One of the city’s most legendary bars — due 
mostly to its history with the Beats — you can't go wrong with a 
night or afternoon at this charming little North Beach joint next 
to City Lights Books. Outside there's the poetry alley, while inside 
there's absinthe poured the correct way. 255 Columbus Ave., 
415-362-3370, vesuvio.com. 

View Lounge: True to its name, this bar atop the Marriott 
Hotel on Mission Street showcases the breathtaking scenery 
that makes San Francisco and the Bay Area so famous. There's 
nothing particularly amazing about the drinks, and they are not 
cheap, but those views sure are stunning. Get there early to grab 
a good seat. 780 Mission St., sfviewlounge.com. 

Wild Side West: A true neighborhood outpost, this cozy little 
bar was opened in 1962 by “out and proud lesbians” Pat Ramseyer 
and Nancy White. Wild Side West has pool tables, walls full of art, 
TVs, a patio garden, and a friendly atmosphere. 424 Cortland Ave., 
415-647-3099, wildsidewest.com. 
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